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PLATTERS

Platters are recommended for up to 8 people to share

ANTIPASTO PLATTER $100

Prosciutto, salami, olives, cheese, fruit, crispbreads (LG, VO)

VEGAN PLATTER $90
Beetroot hummus dip with crudites (capsicum, celery & carrot
sticks), Pumpkin Arancini, tomato & basil bruschetta, baked
mushrooms, spring rolls (LD, VG)

VEGETARIAN PLATTER $95
Money bags, Spring rolls, Pumpkin arancini, Sweet potato
wedges, Spinach & Ricotta rolls with dipping sauce (V)

YUM CHA PLATTER $90
Dim Sims, Spring Rolls, Pork Wontons, Chicken Karaage,

Prawn Crackers, Dipping Sauces

AUSSIE PLATTER S110
Sausage Rolls, Mini Pies, Mini Quiche, Dagwood Dog Bites,
Mini Beef Meatballs, Dipping Sauces

PI1ZZA PLATTER $90
Margherita, meat lovers, BBQ chicken & garlic bread

SEAFOOD PLATTER $210
Fresh local prawns, oysters, salt & pepper calamari, battered
fish bites, half shell scallops, mussels & sauces

GLUTEN FREE PLATTER $90
Beetroot & Hummus Dip with Crudites (Capsicum, Celery &
Carrot Sticks), Salt & Pepper Calamari, Chicken Karaage,
Pumpkin Arancini, Mini Beef Meatballs, Dipping Sauces



PLATTERS

All platters are served with 30 pieces

DIM SIM PLATTER $50

beef dim sims served with sweet chilli dipping sauce (LD)

SPRING ROLL PLATTER $55
vegetable spring rolls served with sweet soy dipping sauce (LD, V)

WON TON PLATTER $50
pork won tons served with sweet chilli dipping sauce (LD, V)

SAUSAGE ROLL PLATTER $65
beef sausage rolls served with tomato and BBQ sauce

PARTY PIE PLATTER $60
beef mini pies served with tomato and BBQ sauce

CHICKEN WING PLATTER $55
wings tossed in buffalo wing sauce, served with ranch dipping sauce

QUICHE PLATTER $125
mixed quiche served with tomato chutney

CROQUETTE PLATTER $45
sweet potato croquettes served with roasted garlic aioli

MINI DAGWOOD DOG PLATTER $125
battered saveloy on a stick, dipped in tomato sauce

SPINACH AND RICOTTA ROLLS PLATTER $80
spinach and ricotta rolls served with tomato chutney (V)



BANQUETS

Presented down the middle of your table 'shared style"

AUSSIE ROAST BANQUET | $45PP

'Memories of home'

MAINS

Slow cooked Lamb shoulder, rosemary jus

Crispy skin roast pork, Nanna's apple sauce

SIDES

Roast potatoes, pan juices

Maple glazed spiced Pumpkin
Mashy minted peas
Coleslaw, buttermilk dressing

Seasonal garden salad
Dinner Rolls, churned butter

THE ITALIAN | $69PP
'My other side'

MAINS

Porchetta, roasted porkbelly rolled with Italian sausage,
fried fig, orange & sage

Baked salmon, shaved fennel, citrus & dill

SIDES

Classic potato gnocchi, fomato napoli, buffalo
mozzarella, toirn basil

Cos lettuce, pear, walnut salad, blue cheese dressing
(GF)

Green beans, fomatoes, olives, almonds (DF, GF)
Candied beetroot, labne, vincotto (GF)
House made Focaccia, confit garlic, oregano

Classic potato gnocchi, tomato



BEVERAGES

BAR TAB ON CONSUMPTION

A bar tab can be arranged for your function with a
specified limit or amount in mind that you feel
comfortable with spending. Your bar tab can be
reviewed as your function progresses and increased if
required. However, we will always ensure you are in
control of the amount throughout the event.

CASH BAR

Allow your guests to choose from our extensive beverage
selection, which they can purchase throughout your
function.
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